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: Eagan scones 


These biscuity squares were deli- 
cious, especially dressed up for the 
occasion with a small dollop of 
whipped cream and a fresh straw- 
berry. 


7 to 8 cups flour 
1% sticks butter, softened 
6 tablespoons sugar 
Raisins or currants to taste 
4 eggs, lightly beaten 
Milk or sour cream as 
needed 


Sift the flour into the mixing bow] 
and drop in small lumps of the soft 
butter. Very gently, lift flour and 
the bits of butter using eight fin- 
gers, no thumbs. Let the mixture 

“fall through; keep doing this until — 
the flour and butter begin to come 
together. Add the sugar, the raisins 
or currants, then the lightly beaten ~- 
eggs. 

Just a little at a time, add milk or 
sour cream to make a dough, sim- 
ply pulling the dough together, not 
compressing. Place the dough on a 
lightly floured board and pat it into 
a rectangle. Cut into squares or dia- 
monds with a knife. Put the scones 
on a baking sheet and bake-at 425 
degrees for 10 minutes. Makes 

about 40 scones. 

_If you want to freeze: Shape the | 
a then freeze unbaked. When 
oat to use place the frozen scones 

1e oven and bake 15 minutes at 
re) degrees. 
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